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SAI WOO RIB 


Barbecued Special Spareribs with Honey Sauce, Garlic 
flavour - Add Hoy Sen Sauce to make it taste best 


PEKING BARBECUED DUCK ... 15.25 
An Ancient Dish - Old Fashioned Barbecued Whole Duck 
Skin, Meat, Bone served separately with famous 
Hoy Sen Sauce and Ginger 


KING SAUCE and DUCK 
Braised Whole Tenderized Duck 
with rich Peking Sauce 


LENG BUN DUCK 
Cold Barbecued Duck with Lichee, Subgum, 
and Almonds 


GIANT CHICKEN — THREE WAYS 11.75 
Selected Giant Whole Chicken, served three different 
ways, Steamed, Barbecued and Braised 


GUM JUM WOT GUY ........... 4.50 


Braised Young Hal/ Chicken with Water Lily Flowers, 
Red Plums, Water Chestnuts, Bamboo Shoots, Mushrooms 


DOON KOO WOT GUY : sees 4,50 
Braised Young Hal/ Chicken with Selected Chinese 
Mushrooms, Water Chestnuts, Bamboo Shoots 


WOR SHU GUY 
Stuffed Whole Chicken with Bird's Nest, 
Minced Fish, Bamboo Shoots, Water Chestnuts and 
Diced Chinese Sausage 


HOON HOO GUY 5.00 
Steamed Young Hal/ Chicken with Sliced 
Chinese Sausage, Shrimp Sauce and Diced Shrimps on top 


LOON FONG WING ............ 3.00 


Boneless Chicken Wings Wrapped in Bacon 


SAI WOO GUY KEW 3.75 


Breaded Chunk Chicken Ball with Lichee Fruits 
Sesame Seeds and Subgum 


FRUIT CHICKEN 


Stu/fed Whole Young Chicken with Mixed Chinese 
Dried Fruits and Nuts 


YEN YEE — 
Stuffed Whole Fresh Boneless Pickerel Fish 


YEN DOON KOO 


Stuffed Selected Chinese Mushrooms with 
Minced Meat 


BAMBOO BEEF 


Sliced Tender Beef with Bamboo Shoots 


GINGER BEEF 


Sliced Tender Beef with Ginger in Oyster Sauce 


BEEF STEAK BALL 


Pan Fried Chunk Bee/ with Mixed Chinese Vegetables 


GUM LOU WAN TON 


Deep Fried Wan Ton with Barbecued Pork, Subgum 
and Almonds 


SOO CHOW WAN TON 


Deep Fried Wan Ton with Mixed Chinese Vegetables 


SAI WOO DUCK Half 
Whole 


Pressed Tenderized Duck with Preserved 
Sesame Seeds, Crunch Almonds 


PLUM SAUCE and DUCK — Half 


Whole 
Old Fashioned Barbecued Duck, served with Pure 
wild Plum Sauce 


HONEY CHICKEN : Half 


Braised selected Chicken with Imported Pres 
tender Ginger and Pure Honey 


YUEN YENG CHICKEN 
Whole 


Steamed Young Chicken with Sliced Chinese Sausages 


LOBSTER MEAT 


Pan Fried Shelled Lobster Meat with Mixed 
Jegetables 


LOBSTER TAILS 


Baked choice Lobster Tails with sliced Juicy Ginger, 
and Green Onions Port Wine Flavour 


CRAB 6.50 


Baked Selected Vancouver Grab with Sliced Juicy Ginger, 
Green Onion & Garlic Flavour 


CRAB MEAT AND CHICKEN : 5.75 


Pan Fried Alaskan King Crab Meat and Cube Chicken with 
Imported Chinese white Mushrooms and Snow Peas. 


SQUIDS 3.50 


Pan Fried Fresh Squids with Mixed Chinese Vegetables, 
Ginger Flavour 


BUDDHIST DISH 


Combined the Land and Sea V. ‘ables Dish 


Daily Special 

Consomme with Dried Noodles 
Chicken with Noodles 
Chicken with Rice 

Chicken with Mushroom 

Bean Cake .. 

Mustard Green 

Egg Drop 

Water Cress (in Season) 

Wan Ton 


Chop Suey Soup 
Chinese Vegetables 








Pork Yet Ka Mein 

Chicken or Beef Yet Ka Mein 
Chop Suey Yet Ka Mein 

Pork Wan Ton 

Chicken Wan Ton 


Chop Suey Wan Ton 


Plain Chop Suey 

Pork Chop Suey 

Chicken Liver Chop Suey 
Chicken or Beef Chop Suey 
Shrimp Chop Suey 

Subgum Chicken Chop Suey 


Cantonese Style Chop Suey 


Plain Chow Mein 

Pork Chow Mein 

Chicken Liver Chow Mein 
Chicken or Beef Chow Mein 


Shrimp Chow Mein 


Subgum Chicken Chow Mein... 


Cantonese Style Chow Mein 


Plain Boiled Rice 

Egg Fried Rice 

Barbecued Pork Fried Rice 
Mushroom Fried Rice 
Vegetable Fried Rice 
Chicken or Beef Fried Rice 
Subgum Chicken Fried Rice 
Cantonese Style Fried Rice 


Shrimp Fried Rice 


Sweet and Sour Pork Ribs 

Sweet and Sour Pork 

Sweet and Sour Chicken 

Sweet and Sour Fish 

Sweet and Sour Shrimps 

Sweet and Sour Pork Spare Ribs (Cantonese Style) 
Sweet and Sour Wan T. 

Sweet and Sour Scallops 


Sweet and Sour Vegetable Balls 


Diced Shrimp with Vegetables and Almonds 
Steamed Fresh Silver Bass Fish 

Steamed Fresh Pickerel Fish . 
Fried Sliced Fish with Chinese Greens 

Fried Fish Ball with Buck Toi 


Fried Fish Roll (Deep Fried Rolled Fish Mixed 
With Chinese Sausages and Ginger) : 


Breaded Scallops with Chinese Vegetables 


Hoon Sue Yee (Fried Breaded Pickerel with 
Tomato Sauce) : 


Sai Woo Yee (Fried Breaded Pickerel with 
Subgum Vegetables) 


Shrimps with Tomato Sauce 
Shrimps and Green Pepper with Garlic Sauce . 
Breaded Shrimps or Scallops 


Shrimps with Lobster Sauce 


Soo Chow Har Kew (Fried Breaded Shrimps 
with Mixed Vegetables) 


Shrimps with Hoy Sen Sauce (with or without Shell) 


Fried Shrimp Rolls with Chinese Vegetables 


Wat Har Kew (Fried Shrimps with Water Chestnut, 
Bamboo Shoot and Chinese Mushroom) 


Canned Abalone with Oyster Sauce 
Butterfly Shrimps (Fried Shrimps with Bacon) 


Ko Lie Har (Stuffed Deep Fried Shrimps with Minced 
Meat and Oyster Sauce) 


Steamed Fresh Lobster 


Steamed Fresh Lobster (Stuffed with Minced 
Meat and Egg) 


Fried Fresh Lobster 


1,95 
2.75 
3.25 
4.00 
3.50 
2.75 
2.75 
3.50 
2.75 


3,25 


7.00 up 
3.75 
3.75 


4.75 
3.75 


7.00up 


7.00 up 


3.50 
3.50 


3.00 
3.75 


3.75 
3.75 


4.75 


3.75 


6.50 


3.75 


4,25 


8.00up 


9.50 up 
9.00 up 








Egg Roll . 

Mushroom Egg Foo Young 
Pork or Beef Egg Foo Young 
Chicken Egg Foo Young 
Shrimp Egg Foo Young 
Scallop Egg Foo Young 
Crab Meat Egg Foo Young 


Sweet and Sour 

Sweet and Sour Subgum 
Plain Garlic 

Lobster 

Hoy Sen 

Oyster 


Honey Garlic 


Roasted Almond 
Canned Lichee 
Canned Yon Yen 
Pineapple 
Subgum 


Dried Spare Ribs 
Sliced Barbecued Pork 


Fried Spare Ribs 
(Garlic Flavour with Honey Sauce) 


Fried Spare Ribs with Garlic Sauce 


Steamed Spare Ribs with Black Bean 
and Garlic Sauce 2 


Barbecued Spare Ribs 


Steamed Minced Pork with Water 
Chestnut 


Steamed Minced Pork with Chinese 
Sausage — a 


2.75 
1.85 
2.75 


2.75 


2.75 
2.75 


2.50 


2.75 


Diced Pork with Vegetable and Almonds 2.75 


Pork or Beef with Buck Toi 
Barbecued Pork with Bean Cake 


Pork or Beef with Tomato 


2.50 


2.50 
2.50 


Pork or Beef with Green Pepper 
Pork or Beef with Green Beans 
Pork or Beef with Mushrooms 

Pork or Beef with Mustard Green 


Pork or Beef with Pea Pods 
Beef with Oyster Sauce 


Pork or Beef with Mixed Chinese 
Vegetable 


— 
Barbecued Chicken Livers 2.25 
Fried Chicken Livers with Green Pepper 2.50 
Fried Chicken Livers with Mushrooms... 2.50 


Fried Diced Chicken with Vegetables 
and Almonds -2.85 


Barbecued Chicken Wings 2.50 
Fried Almonds Chicken Soo Guy 3.25 
Pineapple Chicken Soo Guy 3:25) 
Sliced Cold Chicken 2.50 


Chow Guy Pan 3.50 
(Fried Chicken with Mixed Vegetable) 


Steamed Chicken with Chinese 
Mushrooms 3.75 


Currie Chicken 3.95 


Wat Guy Kew 3.75 
(Fried Chunks of Chicken and Choice 
Chinese Vegetable) 


Fried Chicken Rolls - 4.75 
Currie Chicken Livers -2.50 


Ja Doo Guy 3.75 
(Deep Fried Half Chicken) 


See Yow Guy 3.75 
(Half Chicken Immersed in Soya Sauce) 


Barbecued Duck 3.00 


Soo Chow Guy Kew pone GLIA) 
(Fried Breaded Chicken with Mixed 
Vegetable) 


Honey Chicken Wings Seo MAD 


SOFT DRINKS 
CANNED SOFT DRINKS 
COKE 

TAB 

7 UP 

GINGER ALE 

ORANGE 


TEA, COFFEE 
MILK 
CHINESE TEA 
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DINNER FOR ONE 


Consomme Soup — Chicken Chop Suey 
Sweet and Sour Ribs — Steamed Rice 
Chinese Pastries 


DINNER FOR 


Chicken Rice Soups — Egg Rolls 3 
Diced Chicken, Vegetable and Almonds 
Beef Chow Mein — Sweet and Sour Pork 
Egg Fried Rice — Chinese Pastries 


Each Additional Person 4.00 extra 


DINNER FOR FIVE 


Won Ton Soups — Egg Rolls 5 

Soo Chow Har Kew 

Chicken Liver and Green Pepper 

Sweet and Sour Chicken 

Fried Beef with Vegetables and Almonds 
Garlic Spare Ribs with Honey Sauce 
Pork Fried Rice — Chinese Pastries 


Each Additional Person 5.25 extra 


DINNER FOR TWO 


Chicken Noodle Soups — Egg Rolls 2 

Chicken Chow Mein — Barbecued Pork 
Sweet and Sour Ribs — Steamed Rice 

Chinese Pastries 


Each Additional Person 


DINNER FOR FOUR 


Chicken Noodle Soups — Egg Rolls 4 
Shrimp Chow Mein 

Diced Chicken Vegetable and Almonds 
Sweet and Sour Pork 

Fried Pork with Green Pepper 

Beef Fried Rice — Chinese Pastries 


Each Additional Person 


DINNER FOR S1X 


Won Ton Soups — Egg Rolls 6 

Breaded Shrimps — Honey Garlic Spare Ribs 
Chicken with Chinese Vegetables 
Barbecued Chicken Wings 

Pork with Mushroom and Green Pepper 
Sweet and Sour Won Ton 

Beef Vegetables Almonds 

Chicken Fried Rice — Chinese Pastries 


Each Additional Person -. 5.50\extra 


SUBSTITUTE DISHES. . . 25¢ ABOVE MENU PRICE 
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LUI 
SERVED FROM 11:30 A.M. TO 3:00 P.M. 


Se YEH SUF] CHA SHIU BOW 455 (2) for 
Steamed Chinese bun 
Pork; flavoured with Oyster Sauce. 


LIN YUNG BOW . on © (2) for . 
Steamed Chinese Bun filled with Sweet 
Lotus Bean Starch Paste & Egg Yolk. 


GUY BOW - #56 (2) for | 
Steamed Ch led with a Selection 
of Delicate Chicken, Bamboo Shoots & Chinese 
Mushrooms. 


; MALAYA SPONGE CAKE .. E (2) for . 
Sweet Sponge Cake made from Whole 
Wheat Flour. 


SS HAR GOW ... oy t (4) for . 
Steamed Cooked Diced Delectable Shrimps 
with Bamboo Shoots rolled in a Tender 
Bonnet Shaped Transparent Envelope of 
Rice Flour Pastry. 


PORK SHIU MY . p E (4) for .' 
Steamed Minced Tender Pork com 
Diced Chinese Mushrooms & Bamboo Shoots 
Wrapped in a film of Egg Flour Pastry. 


BEEF SHIU MY : & (3) for . 
Steam Cooked Minced Beef Balls with 
Sheets of Bean Curd. 


FUN GOR ....... / E (3) for . 
Steamed Chopped Pork & 
half moon shape in a coat of Rice Flour Pastry. 


HUM GOK .. F (3) for . 
Deep Fried Minced Pork & Shrimps Mixed 
with Vegetables in a Soft Sweet Rice 
Flour Pastry. 


WES 183 woo GOK . (3) for . 


Deep Fried Dumpii le 
with Pork Shrimps & Mixed Vegetables. 


He SBE Dun TART... — E (3) for . 


A Delicious Sweet Custard Tart prepared in a 
Traditional Chinese way. 


Mi Sa Y>HE Dow sa GoK .. E58 (3) for 
A Glutinous Rice lumpling filled with Sweet 
Black Bean Starch Paste. 


8k fg AMEE SHOON Gow ..... #6 (3) for . 
Snow White Sweet Sponge Cake made fi 
Rice Flour; Served Cold. 


fi OF SE L SHRIMP & CHICKEN ROLL é (2) for , 
Steamed Sliced Chicken combined with Fresh 
Shrimps, Chinese Mushrooms & Barbecued 
Pork rolled in a film of Bean Curd 


ft 77 HE GL oP Jak... 
A combination of Duck's Web Stuffea with 
Minced Pork & Shrimps, Bamboo Shoots 
Wrapped in a film of Bean Curd. 


oj Heke KS NOR MY GUY 
Steam cooked inous Rice Dumpling filled 
with Chicken, Barbecued Pork, Chinese 
Sausages & Mushrooms wrapped in Lotus 
Leaves. 


HF “= 18 Vf SPARERIB SHIU MV... . 430% each 
Steam Cooked choiced Short Pork Spareribs 
in Garlic & Black Bean Sauce. 


A”) a i} BEEF CHEUNG FOON . $5 (3) each 
A be it Steamed Minced Beef rol 
Rice Flour Pastry. 
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#EER 1 MWK BR as HA EB a 
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EIS PA) i 3 FB 25 3.75 a 
@ BEA Ke =e G36 Fr 3.75 BR ie BR 
oe aw ; , Im JN 28 F875 A BA oer BR 
be 28 of Be We Fe BB OE 3,25 Dy AR Bee BR 
ie RE & St i ASE Bk SS 3.25 fA Jit HE ER 
ey fa HE \ Pa A 6.00 SE A We BR 
Ke =z ‘ KEGR Bz fin 71 He ER 
Fe fe It ; me HS 6.00 en —— 
He FB His 6.00 A ak fe &{—_____3. 
L :| Th HK 4.50 A fe OA 
es — AL OB — 300 fi 7K OE AR 
Me sella Sy K WS BE BS 4.75 mS A 
El gever eB 378 ok 248 
Ge yi BE $e —__ 3, KE FSS 2.50 a Hl 3h 
FRE Me SG 7 Pe ii 33 4 





“EA ee 


> 


—— i? 


fee HK FA OER 4.95 
Be > i y___ a7 
eo be F375 
By BR 3.75 
BRIBE RE a. 75 
ri Ar 3a oe 3.75 
eb HE tos A 3.50 
Be vt A oe 3,00 
a Fr eb ZB 3.75 
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Bre eo 3.95 
fa BF SE AS 3.50 


Wey HE BR 5.75 
Oa 3.75 
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KA wR 250 
=e Bo Ar 3.50 
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Gi}; i eye 
SL i Fr A 2.75 
AP OY SE Be 3.75 
7S Uk SE FB 3.75 
+e PY Ie 3.75 
+p Se _ 3.75 
HE eb HE JH 3.75 
SRY a 7s 


Fes Sie SEP A 


RG KE & 3.50 
K AR Hk 3.75 
iit FY SE FF 3.50 
= FA 3.75 
RSL Ras 
4S {E88 T- 2.85 
RE FF 2.75 
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1.50 


1.75 


2.50 


2.50 


4.25 


3.50 


3.50 


3.50 


3.50 


3.50 


BS Ht kb Ma 
EA) tb i 
Se A eb ait 
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I HY @ Bi 3.50 
ae 1 SP ay 
RA Age 
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BH KH 3.50 


SE kb AL 2.25 
Ha Ro 75 
+ ATM 1.85 
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i te ML 50 
WHE Mag 
KESB a0 
te BE A a5 
KH SS Mo gs 

Gat 1.75 


1.75 


1.75 


BK 
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al 2.50 
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2.25 


2.25 





In ancient days, Mings, Monguls and Manchurians Les Mings, les mongols et les mandchous gui, jadis, 
conquered the Cantonese people, to be conquered in - envahissaient Canton, étaient conquis a leur tour 
turn by Cantonese culinary art. Par le charme de la cuisine de ceux qu’ils prétend- 


1 F ; aient subjuguer. 
Cantonese culinary art was as famous in Oriental bjug 


countries as French cuisine was in Occidental ones. 


= La cuisine cantonaise, aussi hautement appréciée 
That fame has recently spread throughout the entire 


en Orient, que la cuisine francaise l'est en Occident, 
world. est maintenant célébre dans le monde entier. 


Un vieux dicton veut que, diametralement opposes, 
"Orient et |'Occident ne peuvent se comprendre. 
Mais ici, au SAi WOO Cafe, nos cuisiniers ont su 
admirablement combiner cuisine cantonaise et cuisine 
occidentale pour creer des merveilles culinaires 
telles que vous ne gouterez nulle part ailleurs. 


There is an old saying that ‘'East is East, and West 
is West, and never the twain shall meet’. But here, 
at the SAI WOO Cafe, our chefs have skilfully blended 
the two-combining eastern and western foods to offer 
you wonderful creations such as are not to be found 
anywhere else in the world. 

Vous y savourerez vos mets favoris, ou nos nouvelles 


favorite dishes, or our new creations, are yours A x 
Neeltte y creations, dans une atmosphere de splendeur orientale. 


to be enjoyed in an atmosphere of Oriental splendor. 


The Management La direction 


Sai Woo (West Lake) of Hengchow, China's most 
beautiful and historic lake, has been Praised by 
great poets like Pai Chu-Yi of the Tang Dynasty and 
Su Tung-po of the Sung Dynasty. 

“The moon +s thrice imaged through its sounding 
depths’’. Li Po, China's greatest lyric poet, circa 
800 A.D 

THE FAMOUS COLD SPRINGS OF SAI WOO IS 
REPUTED TO TRANSCEND TEA TO ITS HIGHEST 
PEAK IN FLAVOUR. . . 

AND CHINESE CUISINE TO THE ULTIMATE IN 
PALATE TEMPTING PERFECTION .. . AT THE 
SAl WOO RESTAURANT, 123A DUNDAS STREET 
WEST, TORONTO. 
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_ WE 
REGRET 
TAKE WE CANNOT 
OUT | BE 
— RESPONSIBLE 
SERVICE 


f FOR 
363-0934 Or... PARTIES/BANQUETS 


TAKE OUT SERVICE ARTIGES 
LOST 


OR MISLAID 


Prices Change Without Further Notice 
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HOW TO USE CHOPSTICKS ‘As shown in figure ‘B’, second chopstick is held like 
a pencil, with the tips of thumb, index and second 


fingers. Manipulate this chopstick to meet the fist 
chopstick. 


As shown in figure ‘A’, hold first chopstick firm and 
stationary in fixed position 


Cc 


‘As shown in figure 'C’, this manipulation will form 
a vice to pick up your food. 
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SAI WOO CHOP SUEY 


123A DUNDAS ‘ST. W. 
TORONTO, ONT. 





